
STARTER

8picurean Crabcake with Chilli

Crab Sauce 

( $18 )

Foie Gras with Pumpkin Puree 
( $22 )

ALA CARTE MENU FOR DINNER
(Subject to minimum spend per pax $80+.)

Tuna Salsa with Prawn Crackers
( $18 )

Home Marinated Olives
( $12 )



ALA CARTE MENU FOR DINNER
(Subject to minimum spend per pax $80+.)

Wagyu Beef Ragu Pappardelle
( $36)

Capellini Aglio Olio
( $20 )

Capellini Al Tartufo 
( $28 )

Sakura Ebi Capellini
( $28 )

FIRST MAIN

Risotto Al Salto With Iberico Pork
 ( $36 )

Gamberro Rosso Tagliolini 
( $38 )



SECOND MAIN

ALA CARTE MENU FOR DINNER
(Subject to minimum spend per pax $80+.)

Herb & Nuts Crusted NZ Lamb Rack 
( $42 )

Herb Crusted Cod Fish
( $42 )

Wagyu Hanger Steak
( $42 )

Spanish Octopus with Chickpea

Puree and Paprika Mayo 

( $42 )

Nuts & herbs crumble Barramundi

with Cannellini puree

( $28)

Japanese Sendai Wagyu A5

Striploin ( 70g )

( $56 )



DESSERT

Tiramisu 8picurean
( $16 )

ALA CARTE MENU FOR DINNER
(Subject to minimum spend per pax $80+.)

Coconut Pannacotta with Confit

Pineapple  

( $16 )

Singapore Sling  
( $20 )


